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XXIIL A New Méihod of preferving Fungi, &c. By William
WitheriMgg=M, D, F, R, §. and F. L. §.

Read Dec. 4, 1792.

l i‘ ROM a conviction that many of the difficulties attendant
ufbn the ftudy of the Agarics, and fome other genera of

Fungi, arofe from the want of a method of preferving them in a

ftate fit for comparifon one with another, I attempted fome years

ago to accomplifth this purpofe, by immerfing them in various
chemical liquids, and after {fome trials found it pofiible to preferve
their habit completely, and 1n {fome meafure alfo their texture
and colours. By the fame methods I alfo found that Moffes and
Lichens might be preferved in great perfection.

A continued attention to this fubjeét gave rife to a great num-
ber of experiments; but I fhall not trouble the Society with the
detail of them, rather confining myfelf to a more particular de-
{cription of the two methods which I have found moft practicable

-and efficacious, and only curforily mentioning {fome of thoie that

have failed.

No. I.
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No. I.

To half 2 pound of vitriol of copper, called blue vitriol, re-
duced to powder, add a pint of cold water: fiir them together for
a minute, and then throw away the water: upon the remaining
vitriol pour half a pint of boiling water, and {tir them frequently
until the liquor be nearly cool. Set it by mn a warm place, for two
or three days, to cryftallize.

Take any quantity of thele cryftals, add to them as much hot
water as will barely diffolve them, and put the {olution into
a vial. | _ - .

To two or three quarts of pure {pring water, put as much of
this {folution of blue vitriol as will give to the whole a very flight
bluifh tinge: then add to it, rectified {pirit of wine, in the pro-
portion of a pint to a gallon: filter the liquor through blotting
or cap paper, and put it into bottles for uie,

No. 1I.

Diffolve a quarter of an ounce of fugar of lead in a pint of di-
ftilled or very pure {pring water, made boiling hot ; add feven pints
of pure cold water, and one pint of reétified {pirit of wine: filter
the liquor, and keep it in bottles,

The above proportion of {pirits of wine is fufficient for the
thickeft and moit {ucculent {pecimens, but lefs will do for {fuch
as are thin and not juicy. If the {pirit be fufficient to prevent

mouldinefs, it i1s enough, for more has a tendency to extract the
colours,

Put
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“Put the {pecimens to be preferved into wide-mouthed jars
made of flint glafs, and well fitted with corks: fill the jars quite
full with one or other of the above liquids, fo as to leave in as

little air as poffible: cork the jars very clofe, covering the corks
svith tin foil, or thin fheet lead, fuch as may be had from the
dealers in tea, turning the edge of the lead or tin downwards {o as
to lap over and under the edge of the jar.

The dark-coloured plants are very apt to difcolour the liquor,
the milky ones to render it turbid, and fome of the juicy ones
to excite the vinous fermentation. In any of thefe cafes the
liquor muft be repeatedly changed.

Agarics may be tranfported to almoft any diftance with little
damage, by the following method. Put them into an earthen
jar upon a layer of mofs a little prefled down; cover them with

more mofs, carefully filling up the interflices; and thus go on

ftratifying them until the jar be quite full; pour in the liquid
No. 1. as long as the mofs will continue to imbibe any ; then {top
the mouth of the jar fecurely. It may be ufeful to mention,
that when feveral fpecies are put into one jar, they may be
labelled with {lips of card paper, written upon with black lead
pencil.

- 1 have principally ufed the liquor No. I.; but No. II. is beft
adapted to preferve fome of the more tender colours, and it alfo
keeps the texture more firm. Let the botanift however be careful
not to mix the liquors, nor to change one for the other after a
plant has once been wetted with one of them.

Amongft the lefs fuccefsful attempts, I fhall juft mention that
acids, even thofe of mineral origin, are apt to produce mouldi-
nefs; that neutral falts {often and deftroy the texture of the

plants 3 though perhaps a weak f{olution of common {alt, with a
Vor, 1L M m {ufficient
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{ufficient quantity of {pirit of wine, might be ufed -advanta-
geoufly for the prefervation of Fuci and other marite vege~

tables.

Earthy falts feem ufelefs, except alum, which .preferves them
tolerably well for a time, but at length they are apt to become
mouldy. Spirit of wine, either by itielf or diluted with water, is
an excellent preferver of the texture, but deftroys the colour of

the plants. |
No doubt but future experiments will difcover methods. prefer=

able to thofe now mentioned, and that we may at length hope to
{ee the cabinet of the naturalift adorned with one of the moft va=

ried tribes of the vegetable creation.
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